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The Hersheys Milk Chocolate Bar Fractions Book
The Hershey Company has been selling chocolate and candies for more than a
century. The story of the candy giant begins with the man who gave it is name: Milton
Hershey. Born in rural Pennsylvania, Hershey spent years building a business whose
sweet legacy continues to delight us today. Readers will love reading Hershey’s life
story and discovering his influence on the time in which he lived. Written to support
elementary social studies curricula, this biographical title provides historical context to
Hershey’s life and accomplishments. Historical photographs, a timeline, and primary
sources provide a comprehensive look why Hershey is considered a great
entrepreneur.
A boy finds that everything around him is in fractions, from one-half of a haircut to threefourths of a blanket. Includes a three-page "For Creative Minds" section with questions
about fractions.
Zero. Zip. Zilch. Nada. That's what all the other numbers think of Zero. He doesn't add
anything in addition. He's of no use in division. And don't even ask what he does in
multiplication. (Hint: Poof!) But Zero knows he's worth a lot, and when the other
numbers get into trouble, he swoops in to prove that his talents are innumerable.
Friendly and inviting--bound to be a classic--"What's Cooking America" offers more than
800 tried-and-tasted recipes, accompanied by a wealth of well-organized information.
When Andra Cook and Linda Stradley discovered that they each had been working on
compiling favorite recipes requested by their children, they decided to throw their efforts
into one pot and let it simmer for a while until the contents were thick and rich to
emerge fully seasoned as "What's Cooking America." Andra Cook lives in North
Carolina and Linda Stradley lives in Oregon.
Playful elves use a variety of different apples--including Granny Smiths, Cortlands,
Golden Delicious, and Red Delicious--to teach kids all about fractions as they divide
apples into halves, thirds, fourths, and more. Original.
Can you believe HersheyÕs was not always a chocolate company? Milton Hershey
only started to make this sweet treat as a coating for his already-popular caramels. But
when he started to sell the extra chocolate in bar form, he became the first milk
chocolate producer in America. Readers will delight in learning more about their favorite
candy in this delicious title.
The perfect book to understand standing six feet apart! Follow the story about the King
who wants to give the Queen something special for her birthday. The Queen has
everything, everything except a bed. The trouble is that no one in the Kingdom knows
the answer to a very important question: How Big is a Bed? because beds at the time
had not yet been invented. The Queen's birthday is only a few days away. How can
they figure out what size the bed should be? How can the people figure out how to
measure? Readers will learn it's not that difficult and that everyone can learn to do it.
In this fun-filled look at fractions, Brian P. Cleary and Brian Gable demonstrate how
fractions work by splitting whole objects into parts. The comical cats of the wildly
popular Words Are CATegorical® series divide everything from pieces of pizza to
groups of people into halves, thirds, tenths, and more. Peppy rhymes, goofy
illustrations, and kid-friendly examples take the fear out of fractions.

A look at Milton Hershey's life details his professional successes, including the
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founding of the Hershey Chocolate Company, and how he used his wealth to
benefit others.
Traces the life of Milton Hershey and the history of the company he founded
Introduces various measures of weight, size, and volume using Hershey's brand
candies and other products.
Mr. Hatch is tall and thin and lonely, and he does not smile. On Valentine's Day,
he gets a surprise package in the mail. It is a heart-shaped, satin box filled with
chocolates. "Somebody loves you", the note reads. He leaps for joy, he talks with
his neighbors (something he has never done), and he even throws a party and
makes many new friends. Never mind that the package was delivered to the
wrong address!
Where the spine of Florida, the Ridge District, begins its gentle slope westward to
the Gulf of Mexico there lies a town at the head of a beautiful bay, unlike any
other town in Florida. This is Tampa, named by the Caloosa Indians long before
the advent of the Spanish Conquistadors. This is Tampa which has been
occupied in turn by Spanish treasure seekers, missionaries, pirates, U. S. troops
garrisoned here during the Seminole Indian Wars, a French Count who was the
head surgeon of Napoleon’s Navy, pioneers from southern states, pioneers from
northern states, Union troops, Confederate troops, Cuban cigar makers from Key
West, troops in the Spanish-American War, Tin Can tourists, wealthy tourists,
real estate speculators, Air Corps personnel in World War II, and last of all an
influx of permanent residents who have made this the fastest growing area in
Florida. Tampa is the hub of the region industrially, but more important for our
purposes it’s the hub of good food. Great cattle enterprises lie to the south and
east, 22 miles down the coast of Tampa Bay is the farming community of Ruskin
known as the salad bowl of the nation, across the bay to the west are the Gulf
Beaches where seafood is king, all the area is citrus country at any point of the
compass, and 28 miles northwest there is a Greek community called Tarpon
Springs where the customs, the language, and the recipes are straight from the
isles of the Aegean. The natives of this little town came to Tarpon Springs many
years ago from Greece to harvest the sponges which are found in the Gulf of
Mexico. Curio shops line the docks on the Anclote River where the sponge fleet
ties up, but the Greek food affords the visitor’s greatest enjoyment. In a dining
room and lounge decorated with Grecian war masks, maps of the world as
Homer knew it, models of ancient Greek warships, and the hull of a primitive
sponge boat, one may feast on Greek salad which is fashioned as carefully as a
mosaic and just as beautiful to behold. This alone would be worth the trip, but
you may also have lamb prepared in strange and delicious ways, scarlet stone
crab claws, the meat of which is too delicate to describe, or your choice of
seafood, followed by honey-and-almond confections. Tampans can and do find a
wonderful meal in any direction. All the good restaurants serve succulent steaks,
there are several fine Chinese restaurants, there is even a good French
restaurant west across Tampa Bay. The notion that all Florida is palm trees,
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sand, and bathing beauties is false. So is the idea of Florida as a vast interior of
sleepy cracker towns with pigs and chickens running the roads, or a steady diet
of greasy fried chicken with blackened string beans. Florida is sun and sand, yes,
but it is also cool lakes, ancient oaks, and lacy cypress trees, big cities, beautiful
farms, and citrus groves covering rolling hills like tufted bedspreads. Florida is
lush ranchland, crystal springs, dogwood and maple trees, people from
everywhere and all walks of life who came to see, got sand in their shoes, and
had to return. Tampa is a composite of all of it. It’s a bountiful land. We wish all
could see for themselves. But if that is impossible, then we in our small way, will
try to bring it to you. The food of a land tells the life of its people, and we would
like to share our good life with everyone. Here is our offering. May it bring you
pleasure as we have known it.
The highly anticipated cookbook from the immensely popular food blog Minimalist
Baker, featuring 101 all-new simple, vegan recipes that all require 10 ingredients
or less, 1 bowl or 1 pot, or 30 minutes or less to prepare Dana Shultz founded the
Minimalist Baker blog in 2012 to share her passion for simple cooking and quickly
gained a devoted worldwide following. Now, in this long-awaited debut cookbook,
Dana shares 101 vibrant, simple recipes that are entirely plant-based, mostly
gluten-free, and 100% delicious. Packed with gorgeous photography, this
practical but inspiring cookbook includes: • Recipes that each require 10
ingredients or less, can be made in one bowl, or require 30 minutes or less to
prepare. • Delicious options for hearty entrées, easy sides, nourishing
breakfasts, and decadent desserts—all on the table in a snap • Essential plantbased pantry and equipment tips • Easy-to-follow, step-by-step recipes with
standard and metric ingredient measurements Minimalist Baker’s Everyday
Cooking is a totally no-fuss approach to cooking for anyone who loves delicious
food that happens to be healthy too.
From Patagonia to Apple, Whole Foods to New Balance, we love our favorite
products--and, by extension, the companies that provide them. The emotional
connections we form with our beloved brands and services are important
relationships--relationships that are potentially worth billions. In the fast-paced,
constantly-changing world of the modern marketplace, brands must adapt or
perish—strategies, methods, and techniques must evolve to remain effective and
relevant. Are you using yesterday’s thinking for tomorrow’s challenges? Brand
Intimacy details ways to build better marketing through the cultivation of
emotional connections between brand and consumer. The book provides lessons
for marketers and business leaders alike who are seeking to understand these
ultimate brand relationships and the opportunities they represent. Divided into
three sections, Brand Intimacy starts with Context and Understanding. This
explains today’s marketing landscape, the effects of technology, consumer
behaviors and the advancements around decision making. Through research we
discovered that people form relationships with brands the same way they develop
relationships with other people. This section provides guidance on how to think
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about complimentary concepts such as loyalty, satisfaction and brand value. We
then explore and compare established approaches and methodologies and
showcase why intimacy is a compelling new and enhanced opportunity to build
your brand or market your business. The second section, Theory and Model
reveals and dimensions the brand intimacy model and dissects it into steps to
help you better factor it into your marketing approaches or frameworks. Here you
will learn the core concepts and components that are essential to build bonds
and the role emotion can play to help you achieve greater customer engagement.
You can also review the rankings of the best brands in terms of Brand Intimacy.
A summary of our annual research reveals the characteristics of best performers,
the most intimate industries, and differences based on geography, age, gender
and income. By examining the top intimate brands, we reveal and decode the
secrets of the bonds they form with their customers. The third section is Methods
& Practice, this details the economic benefits and advantages of a strategy that
factors Brand Intimacy. Intimate brands are proven to outperform the Fortune 500
and Standards and Poors’ index of brands. Intimate brands create more revenue
and profit and last longer. Consumers are also willing to pay more for a brand
they are more intimate with. Conversely, we also explore a series of brand
failures and lessons learned to help you avoid common pitfalls in brand
management. We articulate the steps to build a more intimate brand as well as
share a glimpse on the future where software will play a more important role in
brand building. The book outlines a proprietary digital platform that we use to
help manage and enable intimacy through collaboration, simulators and real-time
tracking of emotions. Business and marketing owners face an increasing difficult
task to build brands that rise above the clutter, engage more and grow. Brand
Intimacy explains how to better measure, build and manage enduring brands.
Brands that are built to inspire as well as profit. Written by experienced marketers
and backed by extensive research, Brand Intimacy rewrites the rulebook on how
to establish and expand your marketing. The book is equal parts theory, research
and practice, the result of 7 year journey and a new marketing paradigm for the
modern marketer.
Simple Happy Kitchen is this first illustrated guide for a plant-based vegan
lifestyle. It is packed with humorous and engaging illustrations designed to help
you and your family learn more about plant-based nutrition. The book takes the
reader through simple steps needed to live a healthy, nutrient-filled,
compassionate life. The guide introduces a new way to learn about nutrition with positivity, humor and fun. It breaks down complicated nutritional information,
helping families learn the basics and many benefits of this lifestyle. This is not a
diet or cooking book - It is the first book of its kind, meant to help guide readers
and improve the diets of children and families all over the world. Instead of
charts, numbers and warnings, the book uses a visual language everyone can
understand. What's inside? Why go plant-based? - Why is it good for you? - How
to understand the nutrition facts label? - Building a healthy shopping list - Guides
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for spices, oils, leafy greens, legumes and grains - Benefits of soaking and
sprouting - Substitutes and plant-based milks - Planning your meals - Cooking
and storing hacks - Guide for protein, iron, calcium, vitamins and minerals Simple ways to increase minerals absorption - Making food fun for kids - Vegan
lifestyle with kids - Cruelty-free shopping guide - Fun facts about animals Checklists for going vegan - Easy to make meals - And much more! The book
was written together with a clinical dietitian, making sure it is not just fun but also
factual.
Examines one of the most bitter rivalries in American business
Introduces simple multiplication and division to children using Hershey Kisses.
Illustrations featuring Hershey's Kisses demonstrate the basic rules of addition.
Throughout the ages, mankind has been fascinated by the ruins of previous societies.
The desire to gain a greater understanding of our past has driven archaeologists,
artists, and scholars from across the world to study the vestiges of lifestyles that have
vanished in an attempt to capture their mystique and beauty. Originally intended as an
examination of the rise and fall of the state hospital system, Matthew Christopher s
Abandoned America rapidly grew to encompass derelict factories and industrial sites,
schools, churches, power plants, hospitals, prisons, military installations, hotels,
resorts, homes, and more. Through his collection of writing and photography,
Christopher has spent the last decade documenting the ruins of one of the greatest
civilizations the world has ever known: our own. Exploring sites like the charred remains
of the Hotel Do De, the rusted cells of the Essex County Jail Annex, the sublime
majesty of the Church of the Transfiguration, or the eerie and dilapidated remnants of
the New Castle Elks Lodge, the work spans architectural treasures left to the elements
and then all too often lost forever."
Milton S. Hershey never went beyond the fourth grade but learned how to make candy
and opened his own business at a young age. After several failures, he finally
succeeded and made taffy and caramels. When he was introduced to chocolate, he
worked hard and discovered how to make milk chocolate. His first Hershey’s Milk
Chocolate Bar was followed by Hershey’s Kisses and other chocolate goodies. He
married but had no children. Before she died, his wife, Kitty, encouraged him to build a
home and school for orphaned children. He became a millionaire and traveled to many
countries and built a large factory in Hershey, Pennsylvania, as well as a complete
town, amusement park, zoo, and pavilion. He died at age eighty-eight, leaving a legacy
of chocolate and a full life of accomplishments.
Updated with a brand-new selection of desserts and treats, the fully illustrated Sally's
Baking Addiction cookbook offers more than 80 scrumptious recipes for indulging your
sweet tooth—featuring a chapter of healthier dessert options, including some vegan and
gluten-free recipes. It's no secret that Sally McKenney loves to bake. Her popular blog,
Sally's Baking Addiction, has become a trusted source for fellow dessert lovers who are
also eager to bake from scratch. Sally's famous recipes include award-winning Salted
Caramel Dark Chocolate Cookies, No-Bake Peanut Butter Banana Pie, delectable Dark
Chocolate Butterscotch Cupcakes, and yummy Marshmallow Swirl S'mores Fudge.
Find tried-and-true sweet recipes for all kinds of delicious: Breads & Muffins Breakfasts
Brownies & Bars Cakes, Pies & Crisps Candy & Sweet Snacks Cookies Cupcakes
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Healthier Choices With tons of simple, easy-to-follow recipes, you get all of the sweet
with none of the fuss! Hungry for more? Learn to create even more irresistible sweets
with Sally’s Candy Addiction and Sally’s Cookie Addiction.
115 recipes--wholesome new creations and celebrated favorites from the blog--from the
husband and wife team behind Two Peas & Their Pod TWO PEAS & THEIR POD
celebrates a family, friends, and community-oriented lifestyle that has huge and
growing appeal. Maria the genuine, fun, relaxed mom next door who's got the secret
sauce: that special knack for effortlessly creating tantalizing and wholesome (and
budget-friendly) meals with ease. From a Loaded Nacho Bar bash for 200 guests to
quick-and-easy healthy weeknight dinners like never-fail favorites like One-Skillet
Sausage Pasta or Asian Pork Lettuce Wraps (always followed by a fab dessert!), Maria
shares her best lifestyle tips and home cook smarts. An essential resource for parents
looking to update their healthy, inexpensive, time-saving, kid friendly meal roster;
aspiring home cooks who want to eat-in delicious food more than they eat out; as well
as anyone looking to share their love of food and the giving spirit with their neighbors,
TWO PEAS & THEIR POD will help readers bring home that (achievable!) slice of
Americana, where families come together to enjoy fresh and nutritious meals and
there's always a batch of still-warm cookies waiting on the counter.
If ONE simple change could resolve most of your symptoms and prevent a host of
illnesses, wouldn't you want to try it? Go Dairy Free shows you how! There are plenty of
reasons to go dairy free. Maybe you are confronting allergies or lactose intolerance.
Maybe you are dealing with acne, digestive issues, sinus troubles, or eczema—all
proven to be associated with dairy consumption. Maybe you're looking for longer-term
disease prevention, weight loss, or for help transitioning to a plant-based diet. Whatever
your reason, Go Dairy Free is the essential arsenal of information you need to change
your diet. This complete guide and cookbook will be your vital companion to understand
dairy, how it affects you, and how you can eliminate it from your life and improve your
health—without feeling like you're sacrificing a thing. Inside: • More than 250 delicious
dairy-free recipes focusing on naturally rich and delicious whole foods, with numerous
options to satisfy those dairy cravings • A comprehensive guide to dairy substitutes
explaining how to purchase, use, and make your own alternatives for butter, cheese,
cream, milk, and much more • Must-have grocery shopping information, from sussing
out suspect ingredients and label-reading assistance to money-saving tips • A detailed
chapter on calcium to identify naturally mineral-rich foods beyond dairy, the best
supplements, and other keys to bone health • An in-depth health section outlining the
signs and symptoms of dairy-related illnesses and addressing questions around
protein, fat, and other nutrients in the dairy-free transition • Everyday living tips with
suggestions for restaurant dining, travel, celebrations, and other social situations •
Infant milk allergy checklists that describe indicators and solutions for babies and young
children with milk allergies or intolerances • Food allergy- and vegan-friendly resources,
including recipe indexes to quickly find gluten-free and other top food allergy-friendly
options and fully tested plant-based options for every recipe
Stories and recipes from the Mast Brothers, makers and purveyors of America's finest
craft chocolate. The Mast Brothers are pioneers of the bean-to-bar craft chocolate
movement. Sourcing cocoa with unique flavor profiles from around the equator, they
roast the beans in small batches to create truly handmade chocolate, one of the very
Page 6/9

Read Book The Hersheys Milk Chocolate Bar Fractions Book
few chocolate makers to do so. At their flagship factory and retail shop in Brooklyn, their
distinctive bars are wrapped in exquisite custom papers that they have designed and
are sold at specialty food shops around the country and around the world. Many of the
world's pre-eminent chefs, including Thomas Keller, Dan Barber, Daniel Humm, Alice
Waters, and Alain Ducasse choose Mast Brothers Chocolate for cooking for its purity
and distinctive tasting notes. In Mast Brothers Chocolate: A Family Cookbook, they
share their unique story and recipes for classic American desserts like chocolate
cookies and cakes, brownies, bars, milkshakes, and even home-made whoopie pie.
There are mouthwatering savory dishes as well, like Pan-seared Scallops with Cocoa
Nibs and Cocoa Coq au Vin. With striking color photographs throughout, this cookbook
celebrates the vision and allure of Mast Brothers Chocolate, the leaders of the
American craft chocolate movement and the choice of the world's great chefs.
Christina, Grant, Mimi and Papa fly the Mystery Girl to Hershey, Pennsylvania just in
time for the 100th anniversary of the famous candy company. Their plans are to tour
the chocolate-scented town (with the Hershey Kisses streetlights!) and eat chocolate,
chocolate, chocolate. But when silver dollars go missing, the mystery family goes into
action to save the day! Well, hopefully! Christina is excited about the research, Grant
has a tummy ache (wonder why?) And, Mimi won't go near a scale! Join the fun-it's a
real treat of a mystery! LOOK what's in this mystery - people, places, history, and more!
Hershey, PA, the Sweetest Place on Earth ¥ Hotel Hershey ¥ Hershey Museum ¥
Hershey Community Archives ¥ Hershey's Chocolate World ¥ Milton Hershey Orphanage - Philanthropy - Birth - Hardships and path to success - Kitty Hershey and
the Milton ¥ Hershey School ¥ Hershey Museum - artifact collections ¥ Trolleys and
San Francisco streetcars ¥ The town of Hershey with its chocolate smell, Kisses
streetlights, and sweet street names ¥ Hershey factory¥ Greenies ¥ Working conditions
¥ Job fairness for women and men ¥ Labor unions ¥ Longitude Department ¥ Hershey
in the Great Depression ¥ Harrisburg, PA. Like all of Carole Marsh Mysteries, this
mystery incorporates history, geography, culture and cliffhanger chapters that will keep
kids begging for more! This mystery includes SAT words, educational facts, fun and
humor, built-in book club and activities. Below is the Reading Levels Guide for this
book: Grade Levels: 3-6 Accelerated Reader Reading Level: 4.6 Accelerated Reader
Points: 3 Accelerated Reader Quiz Number: 115542 Lexile Measure: 670 Fountas &
Pinnell Guided Reading Level: Q Developmental Assessment Level: 40
150 easy, family-friendly, great-tasting recipes in the first cookbook from the wildly
popular blogger Recipe Girl (RecipeGirl.com).
Examines the life of the head of the chocolate factory empire, describing his fatherless
upbringing by a strict Mennonite mother, his failures with two early candy companies,
and his construction of the utopian Hershey village.
Introduces fractions by using the pieces of a chocolate bar to demonstrate the different
parts that make up a whole item
#1 New York Times Bestseller The creator of the 100 Days of Real Food blog draws
from her hugely popular website to offer simple, affordable, family-friendly recipes and
practical advice for eliminating processed foods from your family's diet. Inspired by
Michael Pollan's In Defense of Food, Lisa Leake decided her family's eating habits
needed an overhaul. She, her husband, and their two small girls pledged to go 100
days without eating highly processed or refined foods—a challenge she opened to
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readers on her blog. Now, she shares their story, offering insights and cost-conscious
recipes everyone can use to enjoy wholesome natural food—whole grains, fruits and
vegetables, seafood, locally raised meats, natural juices, dried fruit, seeds, popcorn,
natural honey, and more. Illustrated with 125 photographs and filled with step-by-step
instructions, this hands-on cookbook and guide includes: Advice for navigating the
grocery store and making smart purchases Tips for reading ingredient labels 100 quick
and easy recipes for such favorites as Homemade Chicken Nuggets, Whole Wheat
Pasta with Kale Pesto Cream Sauce, and Cinnamon Glazed Popcorn Meal plans and
suggestions for kid-pleasing school lunches, parties, and snacks "Real Food"
anecdotes from the Leakes' own experiences A 10-day mini starter-program, and much
more.
What’s the one thing that plant-based, paleo, and several whole food diets all agree
on? Eating dairy free! For millions of people, this one simple change—cutting out milk
and other dairy products—has resolved most, if not all, of their adverse health symptoms
and helps to reduce the risk of many common medical concerns, including allergies,
skin conditions, and even cancer. And it's easier than you might think. Eat Dairy Free is
the cookbook you've been craving to enjoy a dairy-free diet without special substitutes.
Alisa Fleming, author of the bestselling dairy-free guide and cookbook Go Dairy Free,
shares more than 100 recipes for satisfying yet nutritious dairy-free breakfasts, lunches,
dinners, snacks, and healthier desserts that use regular ingredients. Completely free of
milk-based ingredients, including casein, whey, and lactose, these recipes are safe for
those with milk allergies and other dairy-related health issues. And for those with further
special diet needs, every recipe has fully tested gluten-free and egg-free options, and
most have soy- and nut-free preparations, too. Inside, discover delectable dishes such
as: • Mushroom-Pesto Pizza • Shake & Bake Buttermylk Chicken • Peanut Power
Protein Bars • Chocolate Banana Split Muffins • Southwestern Sunrise Tacos • Mylk
Chocolate Cupcakes • Cheesy Twice-Baked Potatoes • Strawberry Cheeseshakes
Live well and eat dairy free!
Uses Hershey's Kisses to teach subtraction.

Pieces of a Hershey's chocolate bar help explain the concept of fractions.
Could there be a more intriguing East-meets-West story than one about the
introduction of chocolate-that very symbol of Western indulgence-to legendarily
austere China?...
Tells the life story of world famous candy maker Milton Hershey, describing his
Pennsylvania childhood, his early business endeavors, and the inspiration for his
Hershey Bar.
What if you CAN eat all of your favorite desserts . . . and still be healthy and fit
into your skinny jeans? Meet Katie: a girl who eats chocolate every day and
sometimes even has cake for breakfast! When Katie's sugar habit went too far in
college and left her lacking energy, she knew something needed to change. So
she began developing her own naturally sweet recipes and posting them online.
Soon, Katie's healthy dessert blog had become an Internet sensation, with over
six million monthly visitors. Now, in her first cookbook, Katie shares over 80
never-before-seen recipes, such as Chocolate Obsession Cake, Peanut Butter
Pudding Pops, and Ultimate Unbaked Brownies, that use only real ingredients,
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without any unnecessary fats, sugars, or empty calories. These desserts prove
once and for all that health and happiness can go hand-in-hand-you can have
your dessert and eat it, too!
Winner of the 2018 James Beard Foundation Book Award (Baking and Desserts)
A New York Times bestseller and named a Best Baking Book of the Year by the
Atlantic, the Wall Street Journal, the Chicago Tribune, Bon Appétit, the New York
Times, the Washington Post, Mother Jones, the Boston Globe, USA Today,
Amazon, and more "The most groundbreaking book on baking in years. Full
stop."—Saveur From One-Bowl Devil’s Food Layer Cake to a flawless Cherry Pie
that’s crisp even on the very bottom, BraveTart is a celebration of classic
American desserts. Whether down-home delights like Blueberry Muffins and
Glossy Fudge Brownies or supermarket mainstays such as Vanilla Wafers and
Chocolate Chip Cookie Dough Ice Cream, your favorites are all here. These
meticulously tested recipes bring an award-winning pastry chef’s expertise into
your kitchen, along with advice on how to “mix it up” with over 200 customizable
variations—in short, exactly what you’d expect from a cookbook penned by a
senior editor at Serious Eats. Yet BraveTart is much more than a cookbook, as
Stella Parks delves into the surprising stories of how our favorite desserts came
to be, from chocolate chip cookies that predate the Tollhouse Inn to the
prohibition-era origins of ice cream sodas and floats. With a foreword by The
Food Lab’s J. Kenji López-Alt, vintage advertisements for these historical
desserts, and breathtaking photography from Penny De Los Santos, BraveTart is
sure to become an American classic.
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